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The Bayam Group is offering an innovative package of integrated 
solutions to the oil and gas industry. by helen ann peters

Pioneering 

offshore hospitality 
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potential clients have expressed a desire to consider 
Bayam’s holistic approach when contracts come up for 
renewal.
 
Offshore hospitality & healthcare management 
The oil and gas industry has always been big on 
Health, Safety and Environment (HSE). There are whole 
manuals dedicated to these subjects and employees are 
exhorted to always heed HSE procedures. Mostly, they 
touch on how HSE guidelines should be carried out in 
the work area. Bayam feels that these guidelines are 
equally important in the living area, i.e. living quarters, 
mess hall, galley and recreational area, and strictly 
enforces them.

Azman feels that Bayam can contribute a great deal 
in this respect. “We are constantly fine-tuning our 
Standard Operating Procedure (SOP) so that we can 
enhance our services. Food handling, for instance, is 
a very delicate area that needs constant monitoring. 
Imagine what will happen if the food is contaminated? 
It would mean many sick employees which, in turn, 
will jeopardise the productivity of the crew and 
may even pose a risk to the whole operation if key 
personnel are affected,” says Azman.

There are many stages involved in the food handling 
process. The Offshore Camp Boss will first make an 
inventory of all foodstuff needed in the kitchen. He 
will then pass this list to the Purchasing Department 
who will contact various suppliers to fill the orders. 
The suppliers will then arrange for the goods to be 
sent to the Loading Yard where they are transferred 
into containers. There is usually a dry goods container, 
a chiller and a freezer. Goods must be stored at the 
proper temperature to eliminate any spoilage.

What do you visualise when you hear the word 
“catering”? Many would probably think of a 

party of some sort, perhaps a wedding kenduri or 
birthday bash, with marquees set up and beneath 
them, people eating nasi biryani, rendang and chicken 
curry… washed down with copious amounts of air 
sirap. If we go a step further and talk about offshore 
catering, this would mostly draw blank looks...it’s not 
something that we give much thought to, apart from 
the fact that when it’s meal time offshore, we expect a 
lavish spread in the mess hall, all ready and waiting, 
without any hitches.

But Azman Ismail, Group Managing Director of Bayam 
Group of Companies is about to change all that. He 
is confident that his company can alter the current 
mindset of his clients and get them to buy into his 
vision.

“This is nothing less than a paradigm shift. We are 
talking five-star service and are looking to offer a 
comprehensive package of integrated solutions so that 
companies can look to us as a one-stop provider. Our 
services include food and beverage, housekeeping, 
laundry and medical services. We do believe that 
offering such a package will provide much-needed 
synergy amongst these disparate services, which will, 
in turn, benefit our clients immensely. If we take 
these support services off their hands, it allows them 
to concentrate better on their core business, i.e. the 
exploration and production of hydrocarbons,” says 
Azman.

The company is currently offering some of these 
services to rigs, offshore platforms and work barges 
in Malaysian waters and it has in the past, served 
customers in Vietnam and Indonesia. Many of its 
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To meet the demand for qualified personnel, Bayam 
recently opened a Hospitality Training Centre in 
Kemaman. The Centre is equipped with the latest 
kitchen equipment used in galleys offshore. Personnel 
must learn to adapt to conditions in offshore kitchens 
that may vary from what they are used to in hotels. 
For instance, offshore galleys disallow the use of 
open flame cooking for obvious reasons, hence 
kitchen staff must learn to adapt to cooking by 
induction. This, as Azman will attest to, is no easy 
feat when one is used to the hiss and crackle of a 
wok on an open flame.

In a hotel kitchen, for instance, there is a lot of 
division of labour with different chefs in charge 
of different dishes whereas in an offshore galley, 
everybody chips in to get the work done. Hence, staff 
must undergo orientation and skills training onshore 
so that they are ready to start work the moment they 
reach their offshore stations. Staff work on a two-
week rotation and they travel by helicopter to the 
rigs, platforms or accommodation work barges.

Before the containers are loaded onto the supply 
boat, thorough Qualitative Assurance/Quality Control 
is done to ensure everything is in order. After all, it 
is not as if you can replace any goods when they 
are already on the high seas. Once the supply boat 
reaches the offshore facility, the Platform Chef or 
Executive Chef conducts a thorough QA/QC check 
to ensure that the foodstuff is in good condition. The 
empty containers are then brought back to shore.

Training & logistics
Azman says that it is a challenge to get people to 
work offshore. Graduates of the hospitality industry 
must be given incentives as most would prefer land 
jobs where they can see their families every day. 
Candidates must also pass a medical exam and 
obtain the FFI (fit for industry) certificate to ascertain 
that they do not have diseases such as typhoid or 
hepatitis and can safely handle food. In addition, they 
need to undergo the Malaysia Basic Offshore Safety 
and Emergency Training (MBOSET) and HSE training 
to ensure that they are equipped for any emergencies 
offshore.

The initial focus of Bayam 
Offshore Services was the 
marketing of marine and 
industrial fuels such as diesel 
oil, kerosene and lubricants and 
the provision of fresh water to 
marine vessels. The company 
operates a jetty at Tok Bali in 
Kelantan which is only six hours 
by sea to most of the offshore 
locations in the Malaysia-
Thailand Joint Development 
Area.

How Bayam got its start
Bayam grew its activity base to 
include logistics and began to 
offer ground handling support to 
several oil and gas firms in Kota 
Bharu and Kemaman. Having 
garnered valuable experience 
servicing the oil and gas industry 
– which boasts the highest 
standards – Bayam ventured 
into offshore catering services 
which is now its mainstay. Its 
first client was a rig owned by 
a Malaysian company which 
started a drilling campaign 
in Vietnam and subsequently 
moved to Malaysia.

Group Managing Director 
Azman Ismail hails from Bachok, 
Kelantan and has chosen the 
name ‘Bayam’ which is the 
place where he conceptualised 
and started the operation of 
his company.  Azman is an 
Actuarial Science graduate but 
after a stint with an international 
insurance company, decided 
to return to Kelantan to head 
the family’s property and 
infrastructure development 
company. Under Azman’s 
leadership, the company grew to 
become a formidable business 
entity in the East Coast region.
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Bayam is also a logistics provider and deals with 
the ground handling and the transport of other work 
crews to and from the helibase. Clients include 
Schlumberger and SapuraKenchana. There are 
stringent prerequisites to be met and each client has 
a particular set of procedures. These include the type 
of road vehicles used to ferry the workers, special 
safety harnesses on the journey as well as a “black 
box” to monitor the speed of the vehicle at all times. 
One client also insists that the driver takes a break 
every two hours and reports back to its regional 
centre in Jakarta. Even the slightest infraction will not 
be tolerated and could mean the loss of a valuable 
contract.

Life on the high seas
Life in offshore locations takes getting used to. The 
crew work 12-hour shifts and are literally marooned 
in the middle of the sea with nowhere to go. The 
Bayam staff report to the Camp Boss who is the head 
honcho. Below him is the Platform Chef who is in 
charge of the galley. He plans the weekly menu 
and because there are sometimes many different 
nationalities on the rig, this is itself a challenge. 
However, with experience and time on their side, 
Platform Chefs at Bayam already know which dishes 
complement each other so that they have got menu 
planning down to a fine art. There is usually a special 
treat on Sundays and more elaborate buffets on 
festival days such as Hari Raya or Christmas. 

Then there are room boys who clean the rooms, 
bathrooms and living area as well as take charge of 
the laundry.

Azman talks about the 5-star rating that is an essential 
part of Bayam’s SOP. “We are cognisant of the fact 
that there are space constraints on a rig or platform… 
and so, while we cannot make the rooms any bigger, 
we are looking to enhance the look and feel of the 
living quarters. Bed linen must be clean and changed 
frequently. Housekeeping must be on par with that 
of a 5-star hotel. We are constantly adding small 
but meaningful touches such as air fresheners… all 
calculated to give the occupants a good night’s sleep 
so that they can perform to the best of their ability,” 
says Azman.

Bayam medical services
A key component of the holistic package that Bayam 
is proposing is its Medical Services. This includes 
emergency medical consultation and care as well 
as a medical evacuation (Medevac) plan for both 
offshore and onshore emergencies. The management 
and follow-up of 
a patient’s health 
is also an integral 
part of this package. 
Medical personnel 
attend courses at 
the Bayam Medical 
Training Centre in 
Kota Bharu.

In collaboration with 
Performance Leadership 
Institute of the USA and JPI 
Group Inc of Beijing, Azman set 
up a consulting and business 
advisory firm, JP International 
Sdn Bhd (JPI) with a focus on 
providing customised solutions 
and advisory services. Its clients 
include FELDA, Felda Global 
Ventures Holdings Berhad and 
Tanjong Offshore Berhad.

Bayam is also a logistics provider 
and deals with ground handling  
and the transport of work crews  
to and from the helibase. 
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There are basically two categories that fall under 
the Bayam Medevac plan. The first involves life-
threatening conditions such as heart failure or an 
asthma attack and requires a doctor to fly to the rig 
and accompany the patient in the helicopter all the 
way to touchdown and then to the hospital. Other 
less severe cases require the doctor to be at the 
helibase awaiting the patient’s arrival by helicopter, 
and then to accompany the patient in the ambulance. 
Bayam has signed a Memorandum of Agreement with 
Universiti Sains Malaysia Medical Faculty based in 
Kota Bharu who lend their personnel to this critical 
operation. 

Professor Dr Nasir Mohamad who is the Emergency 
& Trauma Specialist Advisor to Bayamedic Services 
says that Bayam has signed agreements with four 
hospitals – Hospital Pakar Perdana, Hospital USM, 
Hospital Raja Perempuan Zainab II and Kota Bharu 
Medical Centre. “We have a slew of paramedics and 
trauma specialists that can attend to any emergency. 
When it comes to boots on the ground, we definitely 
can hold our own against other international 
organisations offering a similar service. Local 
knowledge is crucial and our drivers know the best 
short cuts to get to the hospital,” quips Dr Nasir.

Bayam is also proposing a consolidated medical 
database of employees to be kept offshore and which 
can be accessed digitally in times of emergency. The 
current practice is to keep these records in the head 
office somewhere in KL and so, when an emergency 
occur, precious minutes are lost trying to locate 
these medical records. Minutes that could make a 
difference between life and death.

Other services include a medical audit of all sick 
bays located offshore to ascertain if the equipment is 
functioning as it should, all drugs are not past their 
shelf life and that the air quality is not hazardous 
to the well-being of the employees. Bayam also 
provides refresher courses for paramedics and crew 
in situ so that everybody will be on red alert should 
an emergency occur.

An industry pioneer
As the pioneer in ‘Offshore Hospitality Services’, 
Bayam is forging ahead to set standards and 
consolidate its position. Says Azman, “Bayam Is 
currently serving approximately 1,300 People On 
Board (POB) daily at eleven offshore locations 
operated by Exxonmobil, Carigali Hess, Talisman, 
Newfield and Petrofac. While we are always looking 
to increase our share of the market, we are at the 
moment focussing on how we can improve the 
quality of our services. We know that once we get 
the blueprint right, clients will take notice and come 
on board....”

The company is making concerted plans to spread 
its wings further afield as it eyes opportunities in 
the Asia Pacific region. It is also looking towards 
joint ventures with partners in other markets and 
eventually hopes to franchise its business model.
 
With Malaysia hoping to establish itself as the oil 
and gas hub for the region – a key objective of the 
Economic Transformation Programme as cited by the 
Prime Minister – it is evident that Bayam Offshore 
Hospitality Services will have its hands full trying to 
service the many offshore facilities currently in the 
pipeline. 

“We can offer a one-stop hospitality center that 
covers offshore catering & facilities management 
services, Utility & Ground Handling Support Services 
and also the medical services includes training Basic 
Life Support, First Aider Life Support. Every level of 
Bayam’s Service Providers is well trained and ready 
to offer 5 star hospitality on board.”

Azman concludes, “We take care of the people who 
take care of Malaysia’s oil and gas resources.”


